CATS’ TONGUES 
You NEED for about 30 
¥Y_ cup butter or margarine 
¥ cup fine granulated sugar 
2 egg whites (not beaten) 
% cup sifted all-purpose flour 
Y% teaspoon vanilla 


FIRST PREPARE 

Grease and flour a baking sheet; tap off 

excess. Preheat oven to 450°F, 

Now ASSEMBLE 

1. Cream butter or margarine with the 
sugar until it resembles face cream. Add 
the egg whites and beat until mixture is 
well combined. 

2. Fold in flour carefully and then flavour 
with vanilla. 

3. Place the mixture into a piping (pastry) 
bag with a 14” plain nozzle (tip) and pipe 
4-inch lengths onto baking sheet. Place 
into the oven for 6 minutes, or until very 
lightly colored. Remove and allow to cool 
on a cake rack. Store in an airtight jar. 


